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Chef Eric Villegas began his culinary 

career after studying liberal arts at 

Michigan State University. He then 

moved to Paris, France to attend Anne Willan’s 

LaVarenne Ecole de Cuisine and Steven 

Spurrier’s Academie du Vin. After two years  

of culinary experience in France, Chef 

Villegas returned to the States to continue 

his studies at the New England Culinary 

Institute, where he specialized in the service 

aspect of hospitality, running the school’s 

flagship dining room.

He opened his first restaurant in 1987, 

Dusty’s Wine Bar in Okemos, Michigan, 

merging his classical French training with  

his love of local food. In 1995, the Zagat 

guide honored him for his regionally inspired 

menu. Later that year he sold the restaurant 

to his partners and opened his namesake 

restaurant, Restaurant Villegas in Okemos, 

Michigan. 

Eric’s debut on television came in 2001. With 

the show, he found a new venue to share his 

culinary passion and zest for life. Since then 

Eric has tirelessly been seeking out artisan 

growers, farmers, ranchers, and fishmongers 

that continually produce top quality foods,  

all in the great state of Michigan. In his 

unique style he conveys all this wonderful 

knowledge on his award-winning PBS show, 

“Fork in the Road with Eric Villegas” and now 

for all of us, in his companion cookbook, Fork 

in the Road.

F
ork in the Road!” yells Eric Villegas 

as he opens another episode of his 

award-winning PBS cooking show. 

Join us and get ready to cruise the 

wonderful “magical mitt” of Michigan  

with the food- and fun-loving, creative,  

and exceptional chef, Eric Villegas.

This cookbook’s recipes reflect Michigan’s 

finest local ingredients. In Eric’s travels 

throughout the state, he gathers his favorite 

foods, meets his growers, bottlers, producers, 

and farmers. That same “unkle e” rambles 

on about, well, about all things related  

to food. Whether it is his prized Roasted 

Garlic Purée used in many of his recipes 

or stories of his childhood, he will bring 

you into the book just as he does on his 

television show. Chef Eric fills the pages  

of this spectacular cookbook, giving his 

insights into the culinary foodstuffs of  

the great state of Michigan and cooking 

tips to help you “gastronauts” know  

step-by-step how to prepare the recipes — 

all of this and more delivered in his 

“spirited ‘unkle e’ way”! Then feast  

your eyes on the gorgeous photography 

that gives you a visual tour of the food 

from the scenic farmlands, coastal  

towns, and vistas of the “magical mitt”  

of Michigan. As “unkle e” would say 

“Go for it — you kulinary katz-n-kittenz!” 

V
ille

g
a

s

w i t h

Eric Villegas

Fasten your seat belt as Chef Eric Villegas takes you on 

a tour of the magical mitten, the great state of Michigan. 

Based on his award-winning PBS cooking show, Fork in  

the Road with Eric Villegas, “unkle e” puts his creative 

spin on traditional, natural, organic and wholesome  

Michigan cuisine. Recipes, anecdotes and “uncle e’s ramblings” 

round out this companion cookbook. From The Thumb to The Fruit Belt with stops 

in The Middle of The Mitt, The U.P., and Freshwater regions, the diverse agricultural 

heritage of the Great Lakes State is shared in this great food celebration!
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